polyethylene film'' by Changfeng Ge and Robert Aldi presents their study which studied whether the location of the calcium carbonate added in a threelayer co-extruded blown film has an impact on film's barrier and mechanical properties.
The last paper ''Effect of Molecular Structure on Sealability, Flex crack and Mechanical Properties of Linear Low Density Polyethylene Films'' by F. Sadeghi and A. Ajji found that molecular weight and distribution of short chain branching (comonomer) on the backbone of polyethylene chains are the main factors that control sealability, flexural cracking and mechanical properties.
Continuing with the idea that film and sheet are used to package food and that safety is important let us look at myth number 9 from the US government food safety web site: http://www.foodsafety.gov/keep/basics/myths/ Myth #10: If I really want my produce to be safe, I should wash fruits and veggies with soap or detergent before I use them.
Fact: In fact, it's best not to use soaps or detergents on produce, since these products can linger on foods and are not safe for consumption. Using clean running water is actually the best way to remove bacteria and wash produce safely.
And a final thought.
''Well done is better than well said.'' -Benjamin Franklin To submit a paper, go to: http://mc.manuscriptcentral.com/jpfs John R Wagner, Jr Editor JPFS-editor@rochester.rr.com
